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Subject!    "SALAD  DRESSINGS".    Information  from  the  Bureau  of  Home  Economics,  U.  S. 
Department  of  Agriculture. 

— ooOOoo — 

According  to  an  old  Spanish  proverli  it  takes  more  than  one  type  of  person  to 
prepare  a  good  salad.    Among  those  that  must  he  present  at  the  salad  making  are 
first—a  spendthrift.    His  part  is  to  supply  the  oil.    Next,  there  needs  to  be  a 
miser— to  add  vinegar.    And  third  there  should  he  a  counsellor — to  add  the  salt. 

That  probably  was  just  the  Spanish  way  of  emphasizing  the  importance  of  salad 
dressing. 

Today,  I  also  want  to  emphasize  the  importance  of  good  salad  dressing.  But 
instead  of  a  proverb,  I  have  some  suggestions  from  the  Federal  Bureau  of  Home  Ecoi-  ■ 
nomics  for  making  Fr en ch ,  mayonnaise ,  and  cooked  dressing. 

If  you  know  how  to  make  these  three  basic  dressings  you  are  well  prepared  for 
any  salad  you  may  concoct.     For  from  these  three  kinds  of  dressings  you  can  get 
countless  variations — by  the  simple  method  of  changing  the  seasonings. 

You'll  notice  that  all  the  salad  dressings  have  a  sort  of  family  resemblance 
—because  they  all  contain  fat  of  some  kind — acid  of  some  kind — and  seasonings.  In 
the  uncooked  dressings — that  is,  in  French  and  mayonnaise — the  fat  is  usually  a 
Vegetable  oil.    Good  salad  oils  are  olive  oil,  corn  oil — peanut  oil — ,  soybean  oil 
—and  cottonseed  oil.     Some  cooks  like  to  combine  two  or  more  of  these — for  example, 
°live  oil  with  bland  corn  oil. 

In  cooked  dressings,  on  the  other  hand — the  fat  is  usually  butter  or  mar- 
garine—and ordinarily  you  use  much  less  of  it  than  you  do  of  the  oil  in  French  or 
"vonnaise  dressings. 
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"In  all  kinds  of  salad  dressings — vinegar  or  lemon  juice — or  a  combination 
of  the  two  is  the  common  acid.  As  for  seasonings — those  are  limited  only  "by  your 
cooking  imagination . " 

^^^And  now — a  few  suggestions  about  these  three  "basic  types  of  salad  dressing. 
First,  for  French — because  it's  the  simplest  of  all. 

"Some  of  the  briefest  directions  in  any  recipe  book  are  those  for  making 
French  dressing.    All  there  is  to  making  it  is  to  beat — or  shake  in  a  bottle — all 
the  ingredients.    Continue  beating  or  shaking  until  small  globules  of  fat  scatter 
through  the  liquid,  thickening  the  mixture  somewhat.    A  homemade  French  dressing  has 
to  te  beaten  or  shaken  every  time  you  serve  it — because  the  oil  and  acid  separate 
as  the  dressing  stands. 

V     "There  are  no  set  rules  for  the  amount  of  ingredients  in  a  French  dressing. 
1  good  proportion  to  start  with  is  three  parts  oil  to  one  part  of  vinegar  or  lemon 
juice.    But  you  may  like  more  oil — or  loss.     The  conventional  seasonings  are  paprika, 
salt,  orion  .juice— a  suggestion  of  garlic—sugar — and  tabasco  aauce." 

However,  if  you  are  a  fancier  of  French  dressing— you' 11  not  stop  with  those 
seasonings.  You'll  experiment  with  others.  And  I  know  a  lot  of  good  ones  I'd  like 
to  suggest  now.    But  it's  time  I  switched  over  to  my  notes  on  mayonnaise  dressing. 

"Of  all  the  salad  dressings,  mayonnaise  has  the  distinction  of  being  the  only 
one  for  which  the  Federal  Food  and  Drug  Administration  has  a  definition.  According 
•-  taat  definition,  mayonnaise  must  contain  at  least  50  percent  edible  vegetable  oil. 
I^taust  have  egg  or  egg  yolk  as  the  emulsifying  agent  in  it.     And  the  acid  ingredient 
oust  be  vinegar  or  lemon  juice. 

"l^ayonnaise  has  more  oil  in  proportion  to  acid  than  French  dressing  has.  And 
egg  m  mayonnaise  helps  to  make  a  stable  emulsion— that  is,  to  bind  the  acid  and 
oil  together.    The  way  of  mixing  it  also  makes  a  difference  in  whether  or  not 
'- and  acid  stay  together.    Here's  one  good  method. 
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"Pirst  of  all — have  the  ingredients  at  room  temperature.     Then  l3eat  the  egg 
—the  seasonings-and  about  half  the  acid  together — thoroughly.    Now  start  to  add  the 
oil  slowly — no  more  than  l/S  teaspoon  each  time  at  first.    After  you  add  the  oil 
each  time,  "beat  the  mixture  thoroughly.     Soon  as  the  mixture  starts  to  get  thick, 
add  more  oil  at  a  time.     And  when  it  is  very  thick,  add  the  rest  of  the  acid.  Then 
teat  in  the  rest  of  the  oil." 

There  are  a  lot  of  good  variations  of  mayonnaise — which  you  can  get  "by  adding 
different  seasonings  to  the  finished  dressing.     But  here's  a  word  of  caution  ahout 
that.   Be  careful  about  adding  liquid  or  salt.     Too  much  of  either  one  will  make  the 
oil  and  the  acid  separate. 

That's  enough  about  mayonnaise  for  the  present.    Nov/ — for  economical  cooked 
dressings. 

"Cooked  salad  dressings  are  somev/hat  kin  to  custard  and  white  sauce.     If  they 
lean  to  the  custard  side  of  the  family,  mix  and  cook  them  as  you  do  a  custard — in  a 
double  hoiler  until  the  mixtiire  thickens.     Then  take  it  off  the  stove  and  cool  it 
in  water  so  the  dressing  will  not  overcook. 

"If  the  main  part  of  the  liquid  in  the  dressing  is  milk,  beat  the  vinegar  or 
lenon  juice  into  it,  a  little  at  a  time, --after  the  dressing  is  thickened.  That's 
|to  keep  the  milk  from  curdling." 

When  it  comes  to  choosing  the  salad  dressing  for  the  particular  salad — that's 
anatter  of  preference.     But  generally — whichever  one  you  do  choose — the  best  time 
|to  put  it  on  the  salad  is  the  last  possible  moment  before  the  salad  is  served.  For 

you  leave  acid  salad  dressings  on  crisp  vegetables  or  fruits  for  very  long  they'll 
'lose  their  crispness. 

And  these  are  all  my  salad  dressing  notes  for  today — except  for  this  final 

eral  tit.    Keep  salad  dressings  in  the  refrigerator — and  keep  them  covered.  That 

^--i-i  kinds  of  salad  dressings-whether  they  arc  cooked  or  uncooked — homemade 
•  bought. 


